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(54) Frozen confection and holding device

(57)  Composite frozen confection comprising:

- afrozen confection holding device in the form of a
stick container (1) filled with a dessert component
that is liquid at low negative temperature and

- abody of frozen confection (6) which is supported
by the stick container (1) filled with dessert and in
which the stick is anchored;

a visual effect is produced on the frozen confection upon
consumption which can be a flow effect on the frozen
confection surface, like a volcano; a hair effect over a
clown face; a product expansion by effervescence on the
surface of the frozen confection; a dispersion of solid
additions at the surface of the frozen confection or a com-
bination of the above effects.
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Description

Field of the invention

[0001] The present invention relates to novel ice con-
fectionery products and to a method for preparing them.
[0002] More particularly the invention relates to a fro-
zen confection holding device which dispenses an edible
liquid filling from a reservoir, comprised within the holding
device, upon consumption of the frozen confection and
a composite frozen confection comprising such a holding
device.

Background of the invention

[0003] A hollow straw for holding a frozen confection-
ery block is known from US-A-2 036 706 with the objec-
tive of loweringitinto a glass of beverage, e.g. soda water
and the beverage thereby made into an ice cream soda
variety of drink for sucking through the straw. The hollow
straw is projecting through the frozen confectionery block
and may be closed at one or both of its ends.

[0004] A candy sucker with aliquid dispensing assem-
bly is known from US-A-5 324 527, wherein the sucker
type candy has channels through which the liquid filling
which is pushed out of a plastic housing passes and 0o0z-
es out at the top of the candy.

[0005] Itisan objectofthe invention to provide afrozen
stick bar that is particularly attractive first to children sec-
ondly to adults in that it offers a fun and unique added
senses-stimulus to the enjoyment of frozen dessert nov-
elties upon consumption. This senses-stimulus is in the
form of a unique visual effect and eating experience such
as a fountain of liquid syrup, sauce, drink or mousse
which may flow out from the top on and around the stick
bar.

Summary of the invention

[0006] The invention thus comprises a holding device
for a frozen confection in the form of a stick container
filled with a dessert component that is liquid at low neg-
ative temperature,

whereinthe stick containeris closed by a closure element
or a closure mechanism which can be an intermediate
or a final closure, edible or non-edible and wherein the
stick container is capable of dispensing the dessert com-
ponent on the surface of the frozen confection by reduc-
ing the internal volume of the stick container after removal
ofthe closure element or opening the closure mechanism
[0007] Theinvention further relates to a composite fro-
zen confection comprising:

- afrozen confection holding device in the form of a
stick container filled with a dessert component that
is liquid at negative temperature and

- a body of frozen confection which is supported by
the stick filled with the dessert component and in
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which the stick is anchored.

[0008] Theinventionfurtherrelatesto methods of man-
ufacture of a composite frozen confection as described
above.

[0009] The invention further relates to a method for
dispensing a liquid dessert component over and around
the surface of a frozen confection.

Detailed description of the invention

[0010] In the invention the stick container is an elon-
gated hollow element and may be made of flexible but
rigid food grade nonedible material or edible material or
a combination of these materials. The nonedible materi-
als preferably include plastics such as polypropylene or
polyethylene. The stick container has to be warm to
touch. The hollow element preferably has a bulb part
which serves as a container for the liquid which is to be
dispensed and may be a flexible pouch or balloon or a
rigid plastic container of any material. Thus the holding
device may comprise one, two or three or more parts
which may be assembled together in the case of several
parts.

[0011] The plastic stick container could be made inone
part by any conventional forming method such as injec-
tion molding, injection blow molding, thermoforming, ex-
trusion blow molding, injection extrusion or a combination
of these forming methods. It may also be in two or three
or more parts so as to comprise a hollow tube connected
to and assembled with a flexible pouch or balloon. In
another embodiment the hollow plastic stick may com-
prise a tube containing a slidable plunger, such as for
example a syringe or be a collapsible telescopic tube. In
still a further embodiment the holding device for the fro-
zen confection may comprise a two pieces stick container
comprising a hollow tube which is a part in a packaging
envelope of the product which is formed of two cavities,
one containing the flowable liquid dessert and the other
serving as a mold for the frozen confection.

[0012] An edible material for the stick container may
comprise any coated or uncoated sugar and / or choco-
late confectionery such as for example a liquorice, a
chewing gum, a chocolate coated hard candy, a pastry,
a chocolate coated biscuit tube.

[0013] The stick container may also be a combination
of such edible and nonedible parts as described therein.
[0014] The stick container may present a closure ele-
ment or mechanism which could be an intermediate or a
final closure, edible or non-edible.

[0015] Inthe invention the dessert component may be
a sauce, a syrup, ajelly, honey, an alcohol, a carbonated
or fizzy drink, a mousse.

[0016] Preferred dessert components are formulated
to have specific rheological and mechanical properties.
Preferred dessert components present particularly re-
duced freezing/melting temperatures that are sufficiently
low that the said dessert is liquid at low negative temper-
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atures and ready to be expressed in tasting at exit of the
cabinet freezer.

[0017] Preferred dessert components present a Melt-
ing Temperature Range (Measurement by Differential
Scanning Calorimetry (DSC), Cristallisation - Melting Iso-
therm Tests) of -16 to -40° C , more preferably from -20
to -35° C Preferred dessert components present me-
chanical properties that does not show or shows low dil-
atation-contraction properties in an extended range of
temperatures preferably from +20 to -40° C.

[0018] Moreover, preferred dessert components have
afluidity at negative temperature allowing to create a flow
of the liquid over the surface of the frozen confection
upon consumption. The dessert viscosity is dependant
on the combination stick-sauce used and on the exit in-
ternal diameter of the stick.

Preferred dessert composition present a viscosity range
of 1 to 400 Pa.s, preferably 1 to 100 Pa.s, at a negative
temperature of -20° C and a shear rate of 100 s-1, meas-
ured with a rheometer PHYSICA MCR 300.

To determine the Shear Viscosity a Rheometer PHYSI-
CA MCR 300 is used with a Cone - Plate Geometry with
a 50 mm diameter plate. The viscosity was measured at
a temperature of -20°C, using a Shear rate of 100 s-1.
[0019] A suitable sauce or syrup preferably contains
by weight:

- 0to 20 % water and more preferably O to 10% water,

- 30t095%, preferably 55 to 95% and more preferably
70 to 95% carbohydrates,

- 01to 20 % flavour preparation,

- 0to 2 % natural flavour,

- 0to 1% colour,

- 0to 1% stabilizer / emulsifier.

[0020] The dessert component contains one carbohy-
drate or a mix of carbohydrates. Carbohydrates include
any polymer of glucose (dextrose) and / or fructose in-
cluding sucrose and starch / inuline hydrolysates as in-
vert sugar, glucose, maltose, fructose syrups from any
origin, any polymer or derivate such as polydextrose, ol-
igosaccharides.

[0021] The term carbohydrates in the present inven-
tion does not include sugar alcohols such as sorbitol,
xylitol, mannitol, maltitol or other polyol compounds such
as glycerol or propylene glycol. The term carbohydrates
further does not include substances as Maltodextrins
which are integrated in ingredients to optimize the rheo-
logical properties.

[0022] The dessertcomponentmay containin addition
any ingredient or combination of ingredients which act
as freezing point depressing agent which may preferably
be chosen from glycerol, sorbitol, xylitol, mannitol, malti-
tol, lactitol, erythritol. Nevertheless according to a pre-
ferred embodiment of this invention, the use of sugar
alcohols is limited, due to off-taste brought when used at
high concentration, to undesirable laxative effet and to
limits of the regulatory legislation.

10

15

20

25

30

35

40

45

50

55

Minor amounts of sugar alcohols, less than 5% could
nevertheless be included in the product of this invention.
[0023] The dessert component may also contain any
ingredient or combination of ingredients which allow to
optimize its rheological properties and viscosity, to values
as indicated therein which may be stabilizers, gelling
agents, thickening agents and/or emulsifiers.

[0024] As flavouring preparation, the dessert compo-
nent may contain natural flavouring preparations such
as fruit puree, fruit pulp, fruit concentrate, alcohol, alco-
holised fruit, coffee, cocoa, drink, milk based preparation,
mousse, fudge, aromatic herbs, seeds, spices or any ma-
terial or combination of materials having an aromatising
function.

[0025] As flavour, the dessert component may contain
natural flavours, natur identic flavours on any support.
As colourant the dessert component may contain any
food grade colouring substance or additive or any ingre-
dient having a colouring function.

[0026] The dessert component may additionally con-
tain any inclusions: dry inclusions, coated dry inclusions,
coated wet inclusions which are not soluble in it and are
capable of being dispensed on the surface of the body
of frozen confection together with the liquid to produce a
specific visual aspect.

with examples of fruit, nuts, grains or part of them, choc-
olate or sugar confectionery, cereals.

[0027] Inthe context of the inventon, the body of frozen
confection may be an ice cream, a premium ice cream,
a water ice, a milk ice, a sherbet, a frozen yogurt or any
form of frozen confection.

[0028] The body of frozen confection may contain any
inclusions or pieces: dry inclusions, coated dry inclu-
sions, coated wet inclusions.

[0029] The body of frozen confection may be obtained
by moulding, extrusion or any known freezing technolo-
gy.

[0030] The invention further relates to a method for the

manufacture of a composite frozen confection as de-
cribed therein which comprises:

- providing afirstinternal cavity and a second external
cavity in a packaging plastic material by thermofor-
ming,

- providing a hollow tube inside the internal cavity ,

- filling the first cavity with the liquid dessert compo-
nent,

- filling the second cavity with a composition to be fro-
zen,

- sealing by means of heat or other sealing mecha-
nisms the outer thermoformed layers to close both
cavities,

- freezing the packaged product.

[0031] Another method for the manufacture of a com-
posite frozen confection of the invention as described
therein comprises:
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- providing an internal cavity in a packaging plastic
material by thermoforming, blow- or injection mold-
ing or any other production mechanism,

- filling the cavity with the liquid desert component,

- closing one side of the cavity by means of heat or
other sealing mechanisms or by using a second com-
ponentthatis fixed on one side of the cavity, whereas
the other side of the cavity is closed by the frozen
confection,

- freezing the packaged product.

[0032] The frozen confection can be manufactured in
any shape and can conform to any known or imagined
form. Thus it can represent a volcano, any human or an-
imal or vegetal figure, a clown, a monster for example.
[0033] The association of a stick container with a liquid
dessert component can produce a visual effect which
can be a flow effect on the frozen confection surface, like
a volcano; a hair effect over a clown face; a product ex-
pansion by effervescence on the surface of the frozen
confection; a dispersion of solid additions at the surface
of the frozen confection or a combination of the above
effects.

[0034] Dispensing of the liquid dessert component
over and around the surface of the frozen confection may
be effected by squeezing the stick container, by pushing
a plunger, by using a telescopic stick to collapse, by
screwing or twisting a closure of the stick, by turning a
stick part, by blowing, sucking or by using heat transfer,
by eating an edible stick part or any combinaison of these
methods.

Examples

[0035] The presentinvention will be further understood
from the following detailed examples and description tak-
en in conjunction with the drawings in which parts and
percentages are by weight unless stated otherwise.
[0036] In the drawings:

Figures 1 and 2 and example 1 show a moulded
frozen stick bar comprising a tube and a container
providing a volcano effect on consumption;

Figures 3 and 4 and example 2 show an extruded
frozen stick bar showing a clown face with hair effect
on the face on consumption wherein the stick con-
tainer is provided with a push-up plunger;

Figure 5 shows in longitudinal section an alternative
holding device with a screw and a corresponding
shredded tube and the ice cream body;

Figure 6 and example 3 show a method of manufac-
ture of a packaged composite frozen confection.

[0037] Referring now to figure 1 there is shown a com-
posite frozen confection. A stick container 1 made of one
piece of blow-moulded polyethylene comprises a con-
tainer 2 and a hollow tube 3. The stick container 1 is filled
with a sauce of the following composition:

10

15

20

25

30

35

40

45

50

55

Chocolate Sauce %

- Invert Sugar 93.00

- Water 5.17

- Cocoa Powder 1

- Chocolate Flavour 0.03

- Caramel Colour 0.80
100

which is liquid at temperatures higher or equal than
-25°C.

[0038] In the filling step of the container 2, the tube 3
is closed at its bottom with a plastic plug 4 and at its top
with a plug 5 made of chocolate.

[0039] A body 6 of frozen confection is made by filling
a mould with an ice cream of standard composition, in-
serting the filled stick container 1 and freezing in a refrig-
erated environment.

[0040] As shown in figure 2, after the first lick or the
first bite, the consumer squeezes the flexible container
2 and dispenses the sauce 7 that flows over the frozen
confection body 6.

[0041] Referringtofigure 3, abody of frozen confection
8 is extruded vertically. A stick container 9 in the form of
a push-up stick in two parts made of injection-molded
polypropylene is filled with a sauce 10, closed with a
chocolate plug 11 and inserted horizontally into the cent-
er of the frozen confection extrudate at regular intervals,
which is cut into slices. The frozen confection slice with
the stick inserted herein is going on a conveyor plate.
[0042] A design 12 figuring a clown face is printed on
the surface of the slice using chocolate as printing ink.
After hardening in a tunnel the product is packed in a
flow-wrap.

[0043] Asindicated in figures 3, 4, after the first lick or
the first bite and taken away the plug the consumer acts
on the hollow push-up tube and forces the sauce out of
the stick container, which sauce flows down from the top
to figure a hair 13 of the clown face. As alternative to the
shown slidable plunger, one may use a screw 14 as
shown in figure 5 that can liberate the dessert component
in a corresponding threaded tube 15.

[0044] In figure 6 a packed in-pack is provided by a
thermoform-fill-seal method,

wherein a first internal cavity 16 and a second external
cavity 17 are formed by two polyethylene sheets peelably
sealed together along a contour sealing 18, a hollow plas-
tic tube 19 is inserted in the cavity 16, a liquid sauce 20
is filled into the cavity 16 through the hollow tube 19 and
the tube 19 is closed by sealing . The second cavity 17
is then filled with a water ice composition, the sheets are
sealed together and cut and the product is hardened in
a refrigerated or freezing environement.

[0045] For consumption, the packaging is opened
through the edges, the sauce is ejected from the pack
by squeezing, twisting or another method and pushed at
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the surface of the frozen body, creating a visual effect.
[0046] For ice lolly manufacturing the filled stick con-
tainer is inserted into the ice cream body (made by ex-
trusion or moulding). The stick container comprising the
container 2,10 and a tail 22 is anchored into the ice cream
body with the aid of holes 21 in the tail 22; ribs on the
external surface of the stick tail can fulfill the same an-
choring function.

[0047] Asanalternative embodiment the stick contain-
er may be filled with the liquid dessert component during
the frozen confection moulding process and in this latter
case the frozen confection itself serves to close the stick
container at its tail end.

Claims

1. Holding device for a frozen confection in the form of
a stick container filled with a dessert component that
is liquid at low negative temperature,
wherein the stick container is closed by a closure
element or a closure mechanism which can be an
intermediate or a final closure, edible or non-edible
and wherein the stick container is capable of dis-
pensing the dessert component on the surface of the
frozen confection by reducing the internal volume of
the stick container after removal of the closure ele-
ment or opening the closure mechanism.

2. Holding device according to claim 1, where parts of
the holding device may be of flexible or rigid food
grade non-edible material or edible material.

3. Holding device according to claim 2, wherein the
nonedible materials preferably include plastics such
as polypropylene or polyethylene.

4. Holding device according to claim 2, with any edible
material with as example a sugar confectionery, pref-
erably a liquorice, a chewing gum, a chocolate coat-
ed hard candy, a pastry, a chocolate coated biscuit
tube.

5. Holding device according to claim 1, comprising a
hollow element which has a bulb part which serves
as a container for the dessert component which is
to be dispensed and may be a flexible pouch or bal-
loon or arigid plastic container of any foodgrade ma-
terial.

6. Holding device according to claim 1, which compris-
es one, two or three parts or more which may be
assembled together in the case of several parts.

7. Holding device according to claim 1, wherein the
dessertcomponentis asauce, asyrup, ajelly, honey,
an alcohol, a carbonated or fizzy drink or a mousse
and the dessert component may additionally contain
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inclusions which are dry inclusions, coated dry inclu-
sions, coated wet inclusions with fruit, nuts, grains
or part of them, chocolate or sugar confectionery,
cereals.

8. Composite frozen confection comprising:

- a frozen confection holding device in the form
of a stick container filled with a dessert compo-
nent that is liquid at negative temperature and
- abody of frozen confection which is supported
by the stick filled with the dessert component
and in which the stick is anchored.

9. Composite frozen confection according to claim 8,
wherein the dessert component is formulated to have
specific rheological and mechanical properties, Pref-
ered dessert components present particularly re-
duced freezing / melting temperatures that are suf-
ficiently low that the said dessert is liquid at low neg-
ative temperatures and ready to be expressed in
tasting at exit of the cabinet freezer.

10. Composite frozen confection according to claim 8,
wherein the dessert component presents a Melting
Temperature Range as measured by DSC, Cristal-
lization - Melting Isotherm Tests of -16 to -40° C,
preferably from -20 to -35° C.

11. Composite frozen confection according to claim 8,
wherein the dessert component presents mechani-
cal properties that does not show or shows low dil-
atation-contraction properties in an extended range
of temperatures, preferably from +20 to -40° C.

12. Composite frozen confection according to claim 8,
wherein the dessert component is a sauce or syrup
which contains by weight:

- 0 to 20 % water, more preferably 0 to 10%,
-30t0 95 % carbohydrates, preferably 55 to 95%
and more preferably 70 to 95%,

- 0 to 20 % flavour preparations,

- 0 to 2 % natural flavour,

-0to 1 % colorant,

- 0 to 5% freezing point depressing agent,

- 0 to 1% stabiliser / emulsifyer agent.

13. Method for the manufacture of a composite frozen
confection as described in claim 8 which comprises:

- providing a first internal cavity and a second
external cavity in a packaging plastic material
by thermoforming,

- providing a hollow tube inside the internal cav-
ity of the package,

- filling the first cavity with the liquid dessert com-
ponent,
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- filling the second cavity with a composition to
be frozen,

- sealing the outer thermoformed layers to close
both cavities,

- freezing the packaged product.

Method for the manufacture of a composite frozen
confection as described in claim 8 which comprises:

- providing an internal cavity in a packaging plas-
tic material by thermoforming, blow- or injection
molding or any other production mechanism,

- filling the cavity with the liquid dessert compo-
nent,

- closing one side of the cavity by means of heat
or other sealing mechanisms or by using a sec-
ond component that is fixed on one side of the
cavity, whereas the other side of the cavity is
closed by the frozen confection,

- freezing the packaged product.

Method for producing a visual effect on a frozen con-
fection upon consumption which comprises expel-
ling a liquid dessert composition from a stick con-
tainer by reducing the internal volume of the contain-
er and which can be a flow effect on the frozen con-
fection surface, like a volcano; a hair effect over a
clown face; a product expansion by effervescence
on the surface of the frozen confection; a dispersion
of solid additions at the surface of the frozen confec-
tion or a combination of the above effects.

Method for dispensing a liquid dessert component
over and around the surface of a frozen confection
comprising a holding device in the form of a stick
container which comprises squeezing the stick con-
tainer, pushing a plunger, using a telescopic stick to
collapse, screwing or twisting a closure of the stick,
turning a stick part, blowing, sucking or using of heat
transfer, eating an edible stick part, or any combinai-
son of these methods.
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